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This circular presents the results of a study of 
cabinet space requirements for kitchens using 
factory-made cabinets. The study was part of a 
cooperative investigation* the 
over-all objective of which 
was "to determine acceptable 
planning standards for kitchen 
and laundry facilities located 
on the same floor level of the 
small, or moderate-cost, house." 
The term "planning standards" means definite 
data and information that can be used by archi-
tects, builders and others, namely: 
• Principles for planning the work area as a part 
of the house (floor and wall areas, location of 
doors and windows). 
• Required amounts of storage space, work sur-
face, appliances and equipment. 
• Standards for arranging cabinets, work sur-
faces, appliances and equipment for efficiency 
and economy. 
The Storage Question 
The first information needed in establishing 
planning standards is the amount of cabinet space 
required. The architectural design of the kitchen 
and the arrangement of equipment depend on 
such information. 
Considerable research has been done by home 
economists, engineers and others on work pro-
cedures and use of space in kitchens. Recommen-
dations have been made for custom-built kitchen 
cabinets designed to provide functional storage ; 
however, research has not produced similar infor-
mation for factory-built cabinets. Such informa-
tion is needed by architects and builders who use 
stock materials and factory-built equipment for 
economy. 
Manufacturers have developed and standard-
ized cabinets and appliances which can be ar-
ranged in a variety of plan types. While most 
factory-built cabinets do not meet specifications 
for functional storage, they can provide efficient 
combinations of storage space and work surfaces. 
An analysis of small house plans made during 
this investigation showed that kitchens are gen-
erally inadequate and poorly arranged. There is, 
therefore, an immediate need for planning stand-
ards to make the best use of factory-produced 
equipment now available. 
In view of this need, the storage study was 
undertaken as a primary step in establishing 
planning standards. The study is concerned with 
the amount of cabinet space required in kitchens 
for urban family use - in terms of factory· 
produced cabinets. 
* Conducted by the Small Homes Council and 
the Agricultural Experiment Station (depart-
ments of home economics and agricultural en-
gineering) under a research grant made to the 
University of Illinois by Hotpoint Inc. 
• • • • • 
USUAL DIMENSIONS 
The cabinets used for this study were 
typical in dimension and design of most 
metal and wood cabinets on the market, 
as well as of most cabinets built on the 
job. The cabinets included both base 
and wall units suitable for many differ-
ent arrangements and combinations. 
Units were of standard widths com-
monly available. 
A study of kitchen storage space re-
quirements involves three questions: 
• What items- number and kind- are 
to be stored in the kitchen? 
• Where are they to be stored? 
• How are they to be stored? 
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WALL CABINETS 
Heights: 30" 
!Some are 36" high.) 
Depths: Approximately 12" 
"Widths: 15", 18", 21", 
24", 27", 30", 33", 36" 
BASE CABINETS 
Heights: 36" 
Depths: Approximately 24" 
• Widths: Same as wall 
cabinets. 
• Some cabinet widths are 
based on 4-inch intervals 
from 12" to 48". Base cabinet with drawer and shelves •• • 
ro --
- . = 
, •• With d rawers 
only 
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WHAT ITEMS ARE TO BE STORED? 
I terns to be stored in cabinets in 
the kitchen include food, utensils, 
dinnerware, kitchen linens, empty 
food containers, and cleaning sup-
plies used at the sink. 
In this study, the number and 
kind of items to be stored were 
based on previous research.* To 
permit some flexibility, two repre-
sentative lists of packaged foods, 
utensils and cleaning supplies were 
set up- one, limited; the other, 
liberal. Both lists are sufficient for 
the homemaker to prepare and 
serve meals without wasting time 
or motion. 
The limited list consists of basic 
foods and equipment needed to 
provide meals for an urban family 
of four. It is not to be considered 
a minimum list. 
The liberal list has a larger va-
riety of each type of supplies than 
the limited list. For example, more 
kinds of cereal, more soaps, more 
baking pans. It is not a maximum 
list. 
NUMBER OF ITEMS IN LISTS 
Foods Limited Liberal 
Packaged ......... 100 156 
Fresh~ non-
refrigerated ...•• 6 8 
Utensils ............ 84 114 
Cleaning Supplies .... 9 12 
* The lists of liberal and limited supplies may be 
secured by writing to the Small Homes Council. 
These lists are based on research by Mary Koll 
Heiner and Helen E. McCul~ough at Cornell Uni-
versity, study of functional kitchen storage; Maud 
Wilson and Helen E. McCullough at Oregon 
State College, study of utensils. 
The photographs do not constitute an endorsement 
of any product. 
Empties must be stored too. 
Liberal Supplies = Limited Supplies + These Items 
The lists include packaged, canned and bottled foods, and also some fresh foods for 
which refrigeration is not necessary, such as bread, cake, potatoes, bananas. They do 
not include baby foods, pet foods, readily perishable foods ordinarily stored in the 
refrigerator, or more than a week's supply of canned foods. 
Liberal Supplies = Limited Supplies + These Items 
The utensil lists include small items such as cutlery, as well as pots and pans. They 
do not include specialized equipment, such as that used only for the preparation of 
baby food or for canning. 
Basic List of Linens 
One basic list was used for linens I including paper sup-
plies l since the number of identical items can be varied 
within the same drawer by stacking them higher. 
Cleansers 
Only cleaning supplies 
stored at the sink are 
included. 
Dinnerware for 6 Persons Dinnerware for 12 Persons 
Dinnerware includes all items needed (glassware, silverware as well as china) to serve 
4, 6, 8 or 12 persons. 
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WHERE TO STORE? • • • 
Items should be stored in that part of the kitchen 
where they are first used. There are four areas 
of activity or use, commonly designated as "cen-
ters" -mix, sink, range, serve. Each area in-
cludes storage cabinets and work counters, and 
the appliance most logically belonging to it. 
For this storage study, the limited and the 
liberal lists of items were each divided accord-
ingly and assigned to the four centers shown 
here. The photographs are laboratory set-ups 
only and are not parts of actual kitchens. 
In functional kitchen storage, each i tern in fre-
quent use is clearly visible and easy to reach and 
grasp; shelves, drawers and accessories are spe-
cifically dimensioned to fit the size of items to 
be stored. Factory-made cabinets cannot be so 
dimensioned and still be economically produced. 
The object of this study, therefore, was to store 
the items in factory-made cabinets as function-
ally as possible. 
From the standpoint of size only, practically 
all items in the limited and the liberal lists can 
be stored in wall cabinets. Thus, other character-
istics, such as weight, breakability, shape and 
use, were considered in assigning supplies to 
wall and base units. 
In making assignments, it is also desirable to 
maintain a workable "balance" between the 
frontage measurements of wall and base units 
without an excessive amount of one or the other. 
Wall Cabinets (Shelves only available) 
Dishes, because of size, shape and duplication 
of pieces, are well-suited to storage on shelves 
12 inches deep; thus they were assigned to wall 
cabinets. Foods in small packages, cans and bot-
tles were also stored here since they are more 
accessible on shallow shelves than on deep ones. 
Wall or Base Cabinets 
Large packages of food can be stored either in 
wall cabinets or in drawers of base cabinets. This 
fact is important in balancing the frontages of 
wall cabinets with those of base cabinets. 
Base Cabinets (Shelves and drawers available) 
Small utensils and linens were assigned to the 
top drawers of the base units. Fresh fruits and 
vegetables, bread, cake and bulk foods (sugar, 
flour) were stored in the large drawers. Large 
utensils and cleaning supplies were assigned to 
either shelves or drawers. 
As far as space alone is concerned, there is 
little differen~e between shelves and drawers; 
however, items are more accessible in drawers 
than on shelves. 
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MIX CENTER 
The mix center is concerned with the activities 
of food preparation in which ingredients are 
combined (such as for baked foods, salads and 
desserts). It contains storage space for mixing 
bowls and spoons, measuring cups, sifter, beater, 
grinder and rolling pin; baking pans and casser-
oles; foods used in mixing (sugar, flour, shorten-
ing, spices). The refrigerator, in which perish-
able foods are stored, is used at this center. 
RANGE CENTER 
The range center is concerned with actual cook-
ing processes. It has storage space for skillets, 
lids and saucepans which are used directly at the 
range; stirring spoons, testing implements, ladle, 
turner, and potato masher; canned vegetables and 
foods used first with boiling water (tea, coffee, 
raw cereals, macaroni). Serving dishes for hot 
food also may be stored here. 
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• 
• • • HOW TO STORE? 
SINK CENTER 
The sink center is used for dishwashing and for 
the preparation of foods which first require 
water. It contains storage space for foods which 
need soaking, washing or the addition of water; 
fruits and vegetables not requiring refrigeration; 
saucepans, coffeepot, teapot, double boiler, kettles 
and strainers; brushes and knives; dishwashing 
and cleaning supplies; provision for food waste 
disposal. 
Dinnerware may be stored either at the sink 
where it is washed, or near the dining area where 
it is used. In most small homes, the dinnerware 
will probably be stored at the sink center. 
SERVE CENTER 
The serve center is concerned with the serving 
of food directly to the table. Unlike the other 
centers, it has no specific appliance but it is 
closely related to the range and sometimes to the 
refrigerator. It has storage space for electrical 
equipment, such as toaster and waffle iron; trays; 
foods which come ready-to-eat (cookies, cake, 
bread, crackers, jellies, pickles). 
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Aflnlmum o~ 1/mp/fJ ·_fpacrJ 
This study was designed to determine the ample, 
or desirable, amount of storage space needed in 
the kitchen. 
Amounts of cabinet space in most small homes 
can be described as: 
"Too little"- an insufficient amount seriously 
handicapping the homemaker. 
"Enough"- an acceptable amount, varying from 
a minimum "just enough" to a desirable ample. 
"Too much"- a needless amount. In low-cost 
houses, there is a top limit; the cost of cabinets 
should not be excessive in proportion to the cost 
of the entire house. 
In this study, storage was considered ample 
when supplies were stored without crowding and 
with practically no stacking of unlike items. 
Items were arranged as conveniently as was pos-
sible. 
Minimum space requirements were also 
studied in order to set up workable standards 
for homeowners who must economize. Such 
standards are established to prevent the planning 
of kitchens with too little cabinet storage space. 
In minimum storage, it was necessary to crowd 
items close together and to stack some unlike 
items. This kind of storage is not convenient. 
For both minimum and ample storage, suffi-
cient margin was left above items in wall and 
base cabinets so that items stored back of the 
first row could be easily reached. No shelf was 
placed beyond 72 inches from the floor - the 
maximum reach-grasp for a woman of average 
height. All items on the top shelves, except 
dishes, were stored only one row deep. 
It is advisable to use ample space requirements 
whenever the building budget can take care of 
costs. If the budget allows for only minimum 
storage, the architect or the builder should always 
allow enough wall space to increase minimum 
storage to ample storage at a later time. 
CHECK LIST FOR KITCHEN STORAGE 
• Store items at the point of first use. 
• Determine whether an item should be stored 
in a wall or a base cabinet on the basis of size, 
weight, breakability, shape and use. 
• Leave sufficient room around items so that 
those stored back of the first row can be 
reached with ease. 
• Use accessories, such as step-up shelves, racks 
and files to make items on shelves and in 
drawers easily accessible. 
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RESEARCH RESULTS . • • 
The chart below gives the widths of factory-made wall and base cabinets as determined for individ-
ual centers. Minimum and ample space requirements are listed for both the limited and liberal lists 
of supplies; cabinets for dinnerware necessary to serve 4, 6, 8 or 12 persons are specified . 
.!J nell vida a! t!fln tfltJ 
I~ 
DINNERWARE 
/Imp!~ ..s'pa:c~ Service For : 4 6 8 12 
LIBERAL SUPPLIES 
Wall 27" 21" 15" 30" 7' 9" l'h shelf unused I 24" 36" 48" 72" 
Base *30'' 18" 78" *36" 13' 6" 
!Count only 36" under sink bowll + LIMITED SUPPLIES 
Wall 21" 15" 15" 
It'll shelves unused) 24" 6' 3" 24" 36" 48" 72" 
Base *24" 15" 60" *33" u· o· 
(Count only 30" under sink bowll 
Afiminum ..s'pa:c~ 
LIBERAL SUPPLIES 
wan 21" 15" 15" 24" 6' 3 .. 21" 30" 42'' 60" 
ll 'h shelves unused) 
Base *24" 15" 66" 27" 11' 0" 
(Count only 30" under sink bowll + LIMITED SUPPLIES 
Wall 15" 15" 15" 18" 5' 3 " 21" 30" 42" 60" 
n shelf unu•ed l 12 shelves unused) 
Base * 18" 15" 48" 21" 8' 6" 
!Count only 24" under sink bowl) 
* Some spoce unused 
NOTES ON THE CHARTS 
APPLIANCES: The major kitchen appliances-
refrigerator, range, and sink unit- are used in 
whole, or in part, for storage. 
Refrigerator: The storage of readily perish-
able foods in the refrigerator is assumed. Storage 
space provided by the refrigerator is not included 
in the specifications in the above chart. 
Range: The base storage for the range center, 
as specified on the chart, can be either part of 
the range or a separate base cabinet. Unless the 
range has a two-drawer or two-shelf storage sec-
tion 18 inches wide, a separate cabinet is neces-
sary. Few ranges provide good storage. 
Sink: The under-bowl cabinet of the sink is 
counted as a part of the sink center total, but the 
amount counted should not exceed the dimensions 
shown in parentheses. 
Dishwasher: Any storage space provided by a 
dishwasher · unit should not be included in base 
storage specifications for the sink center. 
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Portable appliances: Storage space in the base 
cabinet at the serve center is adequate for an 
electric toaster, waffle iron and coffee-maker. (An 
electric mixer would be kept on the counter at 
the mix center.) 
DINNERWARE: The storage requirements for din-
nerware in the above charts must be selected and 
added to the total wall-cabinet specifications. 
COUNTERS: Because the purpose of this study 
was to establish storage space requirements, cab-
inet sizes- rather than use - determined the 
dimensions of work counters. For this reason, 
counter space provided by the base cabinets 
should not be considered as that recommended 
by research. 
UTILITY CABINETS: Storage requirements for gen-
eral household cleaning equipment and supplies 
are not included in this circular. 
University of Illinois Small Homes Council Circular C5.31 
• 
• • • • . SPACE REQUIREMENTS 
Space can be saved by combining wall cabinet storage in kitchen centers which are closely related 
in function, appliance used, or counter space needed- if these centers are adjacent. The chart below 
gives the requirements for the centers which are most efficiently combined: 1) serve and range; and 
2) sink and mix. 
f!o-m6inruJ f!flntfl~J The savings in space are pos-
Wall 30" 
Base 48" 
!Some as for individual centers) 
Wall 24't 
Base 39" 
!Some as fat individual centetsl 
Wall 24't 
Base 39'' 
(Some as for Individual centers! 
Wall 18" 
Base 33'' 
!Some 05 for individual centers) 
36" 
114'' 
(Some as for individual centers) 
30" 
93" 
(Some 05 fat Individual cenletsl 
.30" 
93" 
(Some as fat Individual (entets l 
24'' 
69" 
(Some 0 5 for Individual centers l 
5' 6" 
%3' 6" 
4' 6" 
11' 0" 
4' 6" 
11' 0" 
3' 6" 
8' 6" 
sible because requirements for 
individual centers included some 
unused space in standard-width 
cabinets. When related centers 
are combined, these unused 
spaces are completely utilized by 
moving some items from wall to 
base cabinets. 
Any justifiable reduction in 
wall cabinets is desirable, since 
it releases space for dinnerware 
storage cabinets and windows. 
• When a center is located by 
itself, use cabinet widths indi-
cated in the chart for individ-
ual centers plus dinnerware re-
quirements. (See Page 6.) 
• When the kitchen arrange-
ment permits, use totals in the 
combined-center chart plus din-
nerware requirements. 
• When the plan has one center 
by itself and the other three 
combined, the group of three 
will always include one pair 
from the combined-center 
chart. To establish frontages, 
use chart figures for one com-
bined center plus two separate 
centers as the plan requires. 
ADAPTING STORAGE STANDARDS TO FAMILY SIZE 
Although the storage standards presented in this 
circular were based on the requirements of an 
average family of four members, the results can 
be adapted to meet the needs of families having 
2 to 6 members. The two lists of supplies-
limited and liberal- were set up to provide a 
basis for such flexibility. (See Page 8.) 
The amount of storage space needed by a 2-
member family and a 6-member family varies less 
than a casual opinion might indicate. 
PACKAGED FOODS AND CLEANING SUPPLIES: In 
general, families have the same variety and size 
of staple supplies regardless of the number in 
the family. The specifications in the charts provide 
for a week's supply of canned food. Shopping 
habits, more than the size of the family, affect 
storage requirements. 
UTENSILS: Research shows that the number and 
the kind of utensils vary little with size of 
family. The frequency with which certain uten-
University of Illinois Small Homes Council Circular C5.31 
sils are used varies but this does not affect stor-
age requirements. 
LINENS: The basic list of linens used in this 
study can be increased or decreased to a reason-
able degree to meet the needs of different sized 
families. The height of the stack of identical 
items can be changed within the same drawer. 
DINNERWARE: The number of dishes owned by 
families varies greatly and has little relation to 
size of family. Pattern of entertaining, prone-
ness to breakage, sets inherited, dishes as a 
hobby, and accumulation of gifts affect the num-
ber. Many families have two sets of dishes-
one for "everyday" use (usually stored in the 
kitchen);- one for "company" use (often kept 
in, or near, the dining area). Because of these 
variations, dinnerware storage requirements were 
determined separately in terms of service for 
4, 6, 8 or 12 persons. 
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RECOMMENDATIONS 
FOR USING RESEARCH RESULTS 
In planning a kitchen, the designer must first know how much 
cabinet space is needed. 
• For families of less than four, use the cabinet widths (given 
in the horizontal rows on the chart) for the limited list of 
supplies; for larger families ( 4 to 6), use the cabinet widths 
for the liberal list. It is significant to note that the research 
study resulted in identical total cabinet widths for limited-
supplies-in-ample-space and for liberal-supplies-in-minimum-
space. These totals can be considered a reasonable medi urn 
for houses built for undesignated families of four persons. 
• Use ample space requirements for either the limited or lib-
eral list except when cost makes it necessary to use mini-
mum space requirements as a temporary measure. In such 
cases, always allow enough wall space to expand from mini-
mum to ample cabinet space. The ample space specifications 
for the limited list of supplies are the smallest recommended 
for permanent installation. 
• Total storage allowance should always equal, or exceed, the 
standards resulting from this study. Do not reduce the total 
amounts specified. 
• Allow space for a dinnerware service for eight or more per-
sons when planning a house for an undesignated owner. 
• Use combined storage specifications for wall cabinets when-
ever the kitchen arrangement permits closely related centers 
to be adjacent. 
To fulfill the storage specifications given in the charts: 
• Count only wall cabinets which are at least 30 inches high. 
• Do not count an over-refrigerator cabinet (usually 18" or 
24;, high). Such a cabinet is beyond the convenient reach of 
the average-height woman and is suitable only for the stor-
age of seldom used items. 
• A void using cabinets over the burner section of a range be-
cause of inaccessibility, safety reasons, and possible harm to 
items by heat and moisture. 
• Count only the exposed frontage of a cabinet which extends 
into a corner since the deeper parts of the cabinet are 
in~onvenient for storage of frequently used items. 
• Use drawers in preference to shelves for most base cabinet 
storage; drawers offer more accessible storage. (These should 
be fitted with dividers where needed.) 
• No shelf should be higher than 72 inches from the floor. To 
make this possible, wall cabinets should be placed not more 
than 15 inches above the counters of base cabinets. Fre-
quently used items stored on the top shelf of a wall cabinet 
should be placed only one row deep. 
The charts and recommendations are intended as a guide for 
architectural planning. Factors governing the details of ar-
rangement will vary with individual kitchens. At present, no 
universally accepted standards are available on architectural 
planning of kitchens; further research is needed. 
f!o-mpatijo-n with 7' 1/1/ 
Because standards set up by the 
Federal Housing Administration are 
widely used, a diagram is provided 
for comparison of Small Homes 
Council research standards for com-
bined centers with FHA minimum 
requirements. 
An exact comparison is not pos-
sible. FHA standards for wall cabi-
net storage vary with the number of 
bedrooms in the house; SHC stand-
ards are based on the size of the 
family. Use only those SHC stand-
ards which equal or exceed FHA. 
standards for a given number of 
bedrooms. 
An arbitrary amount of base cab-
inet space (6 lineal feet) is desig-
nated by FHA without regard to the 
size of the house. 
3- earoom 
Unit 
2-Bedroom 
Unit 
Bedroom Unit 
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